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1. COURSE DETAILS 

Qualification: Bachelor of Science Undergraduate Degree (with Honours) 

Course Title: BSc (Hons) Nutrition with Professional Practice 

Awarding Body: University College of Osteopathy 

FHEQ Level: Year 1: FHEQ Level 4 

Year 2: FHEQ Level 5  

Year 3: FHEQ Level 6 

UK Credits: 360 

ECTS Credits: 150 

Professional, Regulatory and 
Statutory Body (PSRB) 
Accreditation: 

Association for Nutrition (AfN): https://www.associationfornutrition.org/ 

Mode of Study: Full Time 

Length of Study: Three years 

Location of Delivery: University College of Osteopathy, London, UK 

Normal Entry Month: October 

HECoS Code: 100247 

UCAS Code: B400 

2. COURSE SUMMARY 

The BSc (Hons) Nutrition with Professional Practice course will enable you to develop professional skills and gain 

substantial practical experience in the client-focused application of evidence-based nutrition science. This approach 

will give you psychological tools and interpersonal skills to apply your nutrition knowledge to a variety of real-world 

settings, from working with individual clients to help them reach their health goals to providing small and medium 

sized food businesses with advice on improving the nutrient profile of their products and menus. 

This course is suitable for people on a wide range of career paths. For example, nutritionists advising clients how to 

prevent obesity, type 2 diabetes, high blood pressure and heart disease; personal trainers assisting clients with weight 

management or to achieve fitness goals; consultants to restaurants, cafes and takeaways to provide them with 

nutritional analysis of their menus and food products and advise them on recipe development; advisory roles in 

Government, non-government organisations (NGOS) and public health; education and research. It also provides the 

foundation of evidence-based nutrition science for students intending to progress to postgraduate qualifications such 

as MSc Dietetics or MSc Sports and Exercise Nutrition. 

This course is also accredited by the Association for Nutrition (AfN), which defines and advances standards of evidence-

based practice across the field of nutrition and protects the public by holding the UK Voluntary Register of Nutritionists 

https://www.associationfornutrition.org/
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(UKVRN), the only register of qualified nutritionists recognised by Public Health England, NHS Choices and NHS Careers. 

Nutritionists registered on the UKVRN have met the AfN’s rigorous standards of competence and professionalism. 

When you successfully complete this course, you may apply for Direct Entry to the UKVRN as a Registered Associate 

Nutritionist (please see Section 7: Course Accreditation below for further details). 

3. COURSE AIMS 

The BSc (Hons) Nutrition with Professional Practice course aims to:  

• Provide knowledge and understanding of:  

o The impact dietary nutrients have on the cells, tissues, organs and systems of the body. 

o How diet can be used to promote health and prevent the development of diseases such as type 2 diabetes 
and cardiovascular diseases. 

o The recent advances in nutrition research and how clinical evidence is used to inform public health advice 
and policy. 

o How the nutrient profile of foods is affected by factors across the food chain and during processing. 

• Equip you with key skills to work with individual clients, communities or companies to promote health, prevent 
disease and help clients reach their nutrition-related goals.  

• Provide professional practice frameworks, advanced client-care skills and methods to enhance behaviour change. 

• Equip you with science communication skills and media training to effectively develop, promote and disseminate 
healthy dietary advice in public health settings. 

• Meet the standards for you to apply for Registered Associate Nutritionist to the UK Voluntary Register of 
Nutritionists held by the Association for Nutrition, the only register of qualified nutritionists recognised by Public 
Health England, NHS Choices and NHS Careers. 

4. COURSE LEARNING OUTCOMES 

In order to be a competent nutritionist, you will need to be able to combine your scientific knowledge with your 
practical skills to provide effective, evidence-based and client-centred practice to a diverse range of people. To reflect 
this, upon successful completion of the BSc (Hons) Nutrition with Professional Practice you will: 

• Be able to prove underpinning scientific knowledge in evidence-based nutrition. 

• Be able to use the fundamental scientific theories and concepts underpinning nutrition science based on the 
anatomy and physiology of the human body and the biochemistry and molecular biology of metabolic processes 
to inform your practise. 

• Be able to explain what nutrients are in foods and how those nutrients are absorbed and utilised in the body.  

• Be able to apply theories, skills and tools to understand human behaviour in order to modify the dietary habits of 
your clients. 

• Be able to assess diets, food products, nutritional status and body composition and communicate the results back 
to you clients in an appropriate manner.  

• Be able to demonstrate the application of your knowledge of fundamental nutrition science concepts to 
acknowledge how factors affect food choice and food quality, how diet is linked to health across the lifecycle and 
how it affects exercise performance and use this to inform your own practise.  
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• Be able to demonstrate your knowledge of the role nutrition plays in diet-related diseases. 

• Be able to search the scientific literature and critically evaluate, interpret and apply current research and 
methodologies, review data; evaluate outcomes of clinical interventions to guide and inform your practise.   

• Be able to undertake the independent learning required for continuing professional development, demonstrating 
self-direction and originality in problem-solving and autonomy as a nutritionist.  

• Recognise the need to work with Registered Nutritionists as mentors to attain evidence of sufficient relevant 
professional experience in order to apply for transfer to Registered Nutritionist (RNutr) registration. 

• Be aware of your own scope of practice as a nutritionist and understand the importance of working within this 
and not undertaking work you are not trained in and competent to perform. 

Course Learning Outcomes of Exit Awards 

There are three possible exit awards should you not complete this course in its entirety: 

Exit Award 1: Certificate in Higher Education in Nutrition 

To achieve this award, you must achieve 120 UK / 60 ECTS credits at FHEQ Level 4. 

The Course Learning Outcomes of this exit award are: 

• To understand the fundamental scientific theories and concepts underpinning nutrition science based on the 
anatomy and physiology of the human body and the biochemistry and molecular biology of metabolic processes. 

• To understand what nutrients are in foods and how those nutrients are absorbed and utilised in the body.  

• To understand the fundamental theories, skills and tools to start to understand human behaviour; how dietary 
habits can be modified; and how to assess diets, nutritional status and body composition.  

Exit Award 2: Diploma in Higher Education in Nutrition  

To achieve this award, you must achieve 240 UK / 120 ECTS credits with at least 90 UK / 45 ECTS credits at FHEQ Level 
5.  

The Course Learning Outcomes of this exit award are: 

• To understand the fundamental scientific theories and concepts underpinning nutrition science based on the 
anatomy and physiology of the human body and the biochemistry and molecular biology of metabolic processes. 

• To understand what nutrients are in foods and how those nutrients are absorbed and utilised in the body.  

• To understand the fundamental theories, skills and tools to start to understand human behaviour; how dietary 
habits can be modified; and how to assess diets, nutritional status and body composition.  

• To demonstrate the application of your knowledge of fundamental nutrition science concepts to acknowledge 
how factors affect food choice and food quality, how diet is linked to health across the lifecycle and how it affects 
exercise performance.  

• To demonstrate knowledge of the role nutrition plays in diet-related diseases. 

• To be able to search the scientific literature and critically evaluate the quality of the research. 

Exit Award 3: BSc in Nutrition  

To achieve this award, you must achieve 300 UK / 150 ECTS credits with at least 60 UK / 30 ECTS credits at FHEQ Level 
6. 

The Course Learning Outcomes of this exit award are: 
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• To understand the fundamental scientific theories and concepts underpinning nutrition science based on the 
anatomy and physiology of the human body and the biochemistry and molecular biology of metabolic processes. 

• To understand what nutrients are in foods and how those nutrients are absorbed and utilised in the body.  

• To understand the fundamental theories, skills and tools to understand human behaviour; how dietary habits can 
be modified; and how to assess diets, nutritional status and body composition.  

• To demonstrate the application of your knowledge of fundamental nutrition science concepts to acknowledge 
how factors affect food choice and food quality, how diet is linked to health across the lifecycle and how it affects 
exercise performance.  

• To demonstrate knowledge of the role nutrition plays in diet-related diseases. 

• To be able to search the scientific literature and critically evaluate, interpret and apply current research and 
methodologies; review data; evaluate outcomes of clinical interventions to guide and inform your practise.   

• To undertake the independent learning required for continuing professional development, demonstrating self-
direction and originality in problem-solving, and autonomy as a nutritionist.  

Please Note: 

The exit awards are not available for registration.  

The exit wards are non-practising awards and therefore do not qualify the holder to apply for registration with the 
AfN. 

5. KEY FEATURES 

Key features of the course include: 

• This course is the first in the UK to integrate a scientific evidence-based Nutrition degree with course-long training 
and practical experience to become a client-focused nutrition professional. 

• Benefit from the UCO’s considerable experience of providing integrated professional training in clinical practice 
through its dedicated teaching and community clinics which deliver around 35,000 appointments each year and 
serve a diverse population including children, older adults, homeless individuals, and people living with HIV. 

• Explore your interests and focus on becoming a clinic-based nutritionist or an evidence-based nutrition 
professional within the food industry. 

• Study nutrition science in depth, including the foundation of nutritional biochemistry, fundamental food science 
and applied nutrition to investigate the nutrient content of foods, how nutrients are affected throughout the food 
chain and how nutrients affect human physiology to influence health and disease, public health nutrition and 
recent advances in nutrition research. 

• Benefit from integrated professional practice throughout the course to develop skills to convert your scientific 
knowledge and understanding into approaches to modify health outcomes. 

• Gain extensive professional practice experience, starting in the first year of your studies, via the UCO’s on-site 
clinic and through our multiple community clinics where you will gain experience of providing nutritional advice 
and guidance to a broad range of service users. 

• Extensively and critically evaluate the benefits, shortcomings, and practical implications of evidence-based 
nutritional approaches to support individuals in meeting their health goals. 

• Learn science communication and media skills to engage the public with science and effectively develop, promote, 
and disseminate healthy dietary advice in public health settings. 
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• Develop an inquisitive and explorative approach to learning, understanding, and applying the theories and 
methods taught to become a highly adaptive nutrition professional. 

• You will be taught by a passionate and dedicated faculty consisting of expert Registered Nutritionists, nutrition 
scientists and health professionals who bring together a diverse and extensive range of specialisms and 
experiences. 

• The course is rooted in a science-based tradition with a rigorous approach to evidence, the sharing of best practice 
and lifelong learning. 

• The BSc (Hons) Nutrition with Professional Practice course follows the academic framework Programme 
Accreditation Core Competence Requirements, Standards and Procedures for Undergraduate Education and 
Training of Associate Nutritionists set out by the Association for Nutrition.  

• The course is accredited by the Association for Nutrition which means that successful completion of the course 
will enable you to apply for Registered Associate Nutritionist status on the UK Voluntary Register of Nutritionists 
(UKVRN) held by the Association for Nutrition entitling you to use the letters “ANutr” after your name. The UKVRN 
is the only register of qualified nutritionists recognised by Public Health England, NHS Choices and NHS Careers. 

6. EXTERNAL BENCHMARKING 

ACADEMIC STANDARDS 

This course has been benchmarked against the following external reference points to ensure that the course aligns 
to UK expectations for standards and quality: 

• The Quality Assurance Agency’s Frameworks for Higher Education Qualifications of UK Degree-Awarding Bodies 
(FHEQ) (2014) 

• The Quality Assurance Agency’s Outcome Classification Descriptions for FHEQ Level 6 Degrees (Annex D) (2019) 

• The Quality Assurance Agency’s Higher Education Credit Framework for England (2008) 

• The Quality Assurance Agency’s Subject Benchmark Statement for Agriculture, Horticulture, Forestry, Food, 
Nutrition and Consumer Sciences (2019)  

• The Quality Assurance Agency’s Studies Subject Benchmark Statement for Health Studies (2019)  

PSRB STANDARDS 

This course has been benchmarked against the following professional, statutory, and regulatory body standards: 

• The Association for Nutrition’s Core Competencies 

7. COURSE ACCREDITATION 

This course is accredited by the Association for Nutrition (AfN).  The AfN is the independent regulator for Registered 
Nutritionists in the UK that protects and benefits the public by holding the UK Voluntary Register of Nutritionists 
(UKVRN) which ensures that registrants are competent and qualified nutrition professionals who meet their rigorous 
standards for scientifically sound and evidence-based nutrition and its use in practice. 

Course accreditation by the AfN means that when you successfully complete this course, you may apply to join the 
UKVRN as a Registered Associate Nutritionist (ANutr) by Direct Entry. 

As a Registered Associate Nutritionist, you will be entitled to use the letters “ANutr” after your name. This proves that 
you have sufficient underpinning scientific knowledge in evidence-based nutrition to embark on your career as a 

https://www.qaa.ac.uk/en/quality-code/qualifications-and-credit-frameworks
https://www.qaa.ac.uk/en/quality-code/qualifications-and-credit-frameworks
https://www.qaa.ac.uk/en/quality-code/qualifications-and-credit-frameworks
https://www.qaa.ac.uk/en/quality-code/qualifications-and-credit-frameworks
https://www.qaa.ac.uk/docs/qaa/subject-benchmark-statements/subject-benchmark-statement-agriculture-horticulture-forestry-food-nutrition-and-consumer-sciences.pdf?sfvrsn=28f2c881_7
https://www.qaa.ac.uk/docs/qaa/subject-benchmark-statements/subject-benchmark-statement-agriculture-horticulture-forestry-food-nutrition-and-consumer-sciences.pdf?sfvrsn=28f2c881_7
https://www.qaa.ac.uk/docs/qaa/subject-benchmark-statements/subject-benchmark-statement-health-studies.pdf?sfvrsn=7a35c881_4
https://www.associationfornutrition.org/wp-content/uploads/2020/06/AfN-Accreditation-Standards-Outcomes-and-Procedures-26.11.18-FINAL.pdf
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nutritionist, initially working as part of a team with relevant professional oversight to gain sufficient post-degree 
professional experience (typically three years) to transfer your ANutr status to that of Registered Nutritionist (RNutr) 
after which you may practise as a wholly independent nutrition practitioner.  

More information about joining the UKVRN as an ANutr and RNutr and what this entails can be found here: 

https://www.associationfornutrition.org/register/apply-registration  

Please note that successful completion of this course does not automatically register you on or guarantee registration 
on the UKVRN; you will need to apply to be a Registered Associate Nutritionist via the Direct Entry pathway as 
described here: 

https://www.associationfornutrition.org/register/apply-registration/apply-anutr/anutr-via-direct-entry  

8. ENTRY REQUIREMENTS 

STANDARD ENTRY REQUIREMENTS  

All students are required to agree to the UCO’s Student Terms & Conditions. 

All students are required to be bound by and comply with the UCO’s Academic Quality Framework. 

All students are required to be bound by and comply with the UCO’s Regulations, Policies & Procedures. 

All students are required to be bound by and comply with the Definitive Course Documentation which includes, this 
Course Information Form, Unit Information Forms and Course Handbook. 

The normal minimum entry requirements for entry onto this course are: 

• Five GCSEs at grades A - C (or 4+) including Mathematics, English Language, and two sciences (Chemistry, Biology, 
Physics, or double science (or equivalent)). 

• Three A Levels (or equivalent) which should include an appropriate science subject at grades BBC, normally with 
a B in the science subject. Equivalent A-Level entry qualifications include Scottish Highers, Irish Leaving Certificate, 
BTEC, HND, and Access to Higher Education Diplomas in an appropriate science subject. 

• A Health Questionnaire: All students will be required to complete a health questionnaire at the point of 
registration to identify potential student support and reasonable adjustment needs. 

• A Disclosure & Barring Service (DBS) Check: All students will be required to complete an enhanced DBS registration 
check at the point of registration, in line with the UCO’s Disclosure & Barring Service (DBS) Policy & Procedure. 

• The UCO is committed to a policy of inclusion, actively seeking to widen participation and to increase opportunities 
for high-calibre students with the aptitude and potential to undertake a degree in osteopathy. Students from 
diverse ethnic and social backgrounds, care-leavers, mature ‘second career’ applicants and students with a range 
of seen and unseen disabilities are all warmly welcomed. 

• Every application to the UCO is considered on its own merits.  

ENTRY REQUIREMENTS SPECIFIC TO INTERNATIONAL STUDENTS 

Equivalent international academic entry qualifications will be considered. 

Students whose first language is not English are required to demonstrate fluency in written and spoken English 
equivalent to an IELTS score of 6.5 or above, with no individual component below 6.0. 

 

 

https://www.associationfornutrition.org/register/apply-registration
https://www.associationfornutrition.org/register/apply-registration/apply-anutr/anutr-via-direct-entry
https://www.uco.ac.uk/about-uco/who-we-are/policies-procedures-and-privacy
https://www.uco.ac.uk/about-uco/who-we-are/academic-quality-framework
https://www.uco.ac.uk/about-uco/who-we-are/policies-procedures-and-privacy
https://www.uco.ac.uk/about-uco/who-we-are/policies-procedures-and-privacy
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RECOGNITION OF PRIOR LEARNING  

Recognition of Prior Learning (RPL) is the process used by the UCO to evaluate and recognise a learner’s prior learning 
and enable them to join a course at an appropriate stage commensurate to their prior academic achievements. 

The UCO has a process for accessing and, as appropriate, recognising prior certificated learning for academic purposes. 
This recognition may give the learner a credit value in the credit-based structure of the course and allow it to be 
counted towards the completion of a programme of study and the award.  

The UCO would like to recognise the achievements of students and credit them for the work they have already 
achieved. These applicants are therefore eligible to apply for Recognition of Prior Learning (RPL) against certain whole 
units in the BSc (Hons) Nutrition with Professional Practice course in line with the UCO’s RPL Policy and the RPL 
Handbook for this course. 

WIDENING PARTICIPATION 

The UCO is committed to a policy of inclusion and actively seeks to widen participation and increase opportunities for 
high-calibre students with aptitude and potential.  

Students from under-represented groups (which include those with a seen or unseen disability, black, Asian and 
minority ethnic groups, those who have been in care, those who are carers and care for a friend or family member 
who could not cope without their support, mature students, and those from low higher education participation, 
household income and socioeconomic status) are all warmly welcomed and will be supported appropriately at the 
UCO to fulfil their potential.  

We endorse the view that higher education should be accessible to all, regardless of background or financial status 
and are dedicated to providing prospective students from all backgrounds with advice and assistance to access our 
courses of study in addition to supporting you throughout your time at the UCO to ensure that you go on to have a 
fulfilling career. 

The UCO runs a range of Widening Participation Activities for students from under-represented groups to aspire to 
higher education and beyond, including making study choices that are right for you, university and course taster days, 
life as a university student, managing your money, and more. If you are from an under-represented group you are 
recommended to contact our Admissions Team to find out more about how we can support you. 

Our Access & Participation Plan sets out our commitment to providing access to higher education for learners from 
under-represented groups and the pastoral and financial support that may be accessible to students from under-
represented backgrounds.  

Every application to the UCO is considered on its own merits in line with our Admissions Policy & Procedure. 

9. STRUCTURE & DELIVERY 

COURSE STRUCTURE 

This course is studied over 3 years during which you will study a number of units per year. Each unit is assigned a 
specific number of academic credits that reflect the estimated notional learning hours required for that unit (where 
one credit represents 10 notional hours of learning). You will accumulate academic credits as you progress through 
the course in recognition of your achievement of unit learning outcomes at each level of study. By the end of this 
course, you will accumulate: 

• 120 Credits at Level 4 

• 120 Credits at Level 5 

• 120 Credits at Level 6 

https://www.uco.ac.uk/courses/how-apply/recognition-prior-learning-rpl
https://www.uco.ac.uk/courses/how-apply/recognition-prior-learning-rpl
https://www.uco.ac.uk/life-uco/student-support/access-and-participation/widening-participation-and-outreach-activities
https://www.uco.ac.uk/courses/how-apply
https://www.uco.ac.uk/life-uco/student-support/access-and-participation
https://www.uco.ac.uk/courses/how-apply
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The units you will study as part of this course in each year are as follows: 

 

In Year 1 (Level 4) you will study the fundamental scientific theories and concepts underpinning nutrition science. You 

will study the anatomy and physiology of the human body and the biochemistry and molecular biology of metabolic 

processes. You will study the nutrients in food and how those nutrients are absorbed and utilised in the body. You will 

also learn theories, skills and tools to start to understand human behaviour; how we can modify dietary habits; and 

how to assess diets, nutritional status and body composition. These assessment skills will be practised within your 

cohort in the UCO Nutrition Clinic. 

In Year 2 (Level 5) you will apply the knowledge you have acquired in Year 1 to investigate factors that affect food 

choice and food quality, how diet is linked to health across the lifecycle and how it affects exercise performance. The 

role of diet in diseases will also be explored. You will also learn research methods to search the scientific literature and 

critically evaluate the quality of the research. You will start to formulate your own research ideas for your dissertation 

in the final year. You will start to apply the theories, skills and tools you learned in Year 1 in practice with observational 

studies and simulated client sessions in the UCO Nutrition Clinic. 

In Year 3 (Level 6) you will implement the knowledge you have acquired throughout your course to investigate how 

nutrition science has led to advances in research and informs public health nutrition policy. You will carry out your 

own piece of primary research for your dissertation. You will start to implement the theories, skills and tools you 

learned in Year 1 and applied in Year 2 in practice-based sessions with supervised clients in the UCO Nutrition Clinic or 

with supervised visits to SME food businesses. 

COURSE DELIVERY 

Each academic year is divided into three terms during which you will attend scheduled teaching sessions. You will be 
provided with three vacation sessions per year as outlined below. 

- Term 1 (12 Weeks) from October – December 

- Winter Vacation (4 Weeks) in December 

- Term 2 (12 Weeks) from January – March 

Year 1

(Level 4)
Applied Anatomy & Physiology 

(30 Credits)

Introduction to Biological Sciences 

(30 Credits)

Fundamental Food Science & Nutrition 

(30 Credits)

Professional Practice 1 

(30 Credits)

Year 2

(Level 5)
Applied Nutrition & Food Science 

(30 Credits)

Clinical Nutrition 

(30 Credits)

Research Methods in Nutrition 

(30 Credits)

Professional Practice 2 

(30 Credits)

Year 3

(Level 6)
Advances in Nutrition Research 

(30 Credits)

Public Health Nutrition 

(30 Credits)

Nutrition Research Project 

(30 Credits)

Professional Practice 3 

(30 Credits)
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- Spring Vacation (4 Weeks) in April 

- Term 3 (8 Weeks) from April / May – June 

- Summer Vacation (12 Weeks) from June – September 

Scheduled classes include a range of learning activities including, lectures, seminars, digital, practical and clinic-based 
sessions.  

Classes may be scheduled Monday – Friday from 8:30am – 6:30pm.  

Clinic-based sessions may start at 8:30am and finish at 6:30pm. 

In addition to attending your scheduled classes and client-based training sessions, you will also be expected to 
undertake digital learning tasks and directed reading, practise practical skills with your colleagues, undertake research 
and independent study, prepare assignments and revise for exams appropriate to your year of study. 

10. UNIT INFORMATION 

The table below provides you with details about the units you will study as part of this course.  

For this course all units are compulsory. 

Year of Study Unit Title UK 
Credits 

FHEQ 
Level 

Unit Summary Compulsory / 
Optional 

1 Applied Anatomy & 
Physiology 

30 4 This unit will provide you with fundamental knowledge 
and understanding of the structure and function of the 
human body and how this relates to human 
development and the maintenance of health. It provides 
the foundation for the concepts of how diet affects 
health, disease and exercise performance that you will 
explore throughout the rest of the programme. You will 
be introduced to structural and functional anatomy and 
physiology, focusing on how the systems of the body 
utilise nutrients for growth, repair and regulation. 
Attention will be given to the physiology of the digestive 
system as the site for dietary nutrient absorption. 
Consideration will also be given to the phases of human 
development, from conception to old age. 

Compulsory 

1 Introduction to 
Biological Sciences 

30 4 This unit will provide you with basic knowledge and 
understanding of key concepts in biological sciences 
relevant to nutrition. The interrelated disciplines of 
biochemistry, cell biology and molecular biology are 
used to explain the chemical basis for how biological 
molecules give rise to the processes that occur within 
and between living cells, tissues and organs resulting in 
the overall structure and function of the human body. 
You will study the chemistry of proteins, enzymes, 
carbohydrates, lipids and nucleic acids in relation to 
biological and metabolic processes. 

Compulsory 

1 Fundamental Food 
Science & Nutrition 

30 4 This unit will provide you with the basic knowledge and 
understanding of key concepts in food science and 
nutrition. You will expand your knowledge of the 
biochemistry of individual dietary nutrients with food 
science to learn how their structure and function 
influence the properties of foods. You will also learn how 
much of each nutrient is required by different 
population groups and methods of assessing energy 

Compulsory 
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balance and energy expenditure. Practical classes will be 
used to explore the physical properties of nutrients from 
a food science perspective and the practicalities of 
substituting sources of nutrients in recipes to modify 
their nutritional profile. 

1 Professional 
Practice 1 

30 4 This unit will introduce you to the theories and concepts 
underpinning human psychology and how models of 
human behaviour affect our ability to influence and 
modify clients’ dietary habits. You will explore 
communication skills to put this theory into practice.  

This unit will also cover the theory and practical skills of 
dietary assessment tools, measurements of energy 
balance and energy expenditure, anthropometric 
methods to assess body composition and biochemical 
methods to assess nutritional status. You will also learn 
how to analyse the nutrient content of the diet using 
dietary software and how to begin constructing diets 
and modifying existing dietary habits of potential clients. 

Compulsory 

2 Applied Nutrition & 
Food Science 

30 5 In this unit you will apply your fundamental knowledge 
and understanding of food science and nutrition 
concepts to food systems and health outcomes. You will 
explore factors that affect food choice (biological, 
economic, education, psychological, social) and how 
nutrient requirements alter across the lifecycle and 
during different types of exercise. You will also 
investigate factors that affect food quality (farming 
methods, processing, food additives and food 
contaminants). You will learn about key concepts in food 
safety, food analysis, sensory analysis and food labelling 
legislation. 

Compulsory 

2 Clinical Nutrition 30 5 In this unit you will apply your knowledge and 
understanding of nutrition concepts to the nutritional 
management of individuals or groups with established 
disease. You will explore the progression from the 
physiology in health to the pathophysiology in diseases 
that are influenced by dietary nutrients. 

Compulsory 

2 Research Methods 
in Nutrition 

30 5 In this unit you will learn about the different methods 
used in nutrition research, how to search the current 
scientific literature and how to critically evaluate 
scientific research. You will gain the fundamental 
knowledge and skills to plan and conduct research in an 
ethical manner using qualitative and quantitative data 
analysis. 

Compulsory 

2 Professional 
Practice 2 

30 5 This unit is the second in the Professional Practice series 
that will continue throughout your course. In this unit 
you will focus on the application of the theories, 
concepts, skills and tools you learned in the first unit. 
This will be as a mixture of observational studies and 
simulated client sessions under supervision. This unit will 
cover concepts of professionalism, ethics and data 
privacy for client-focused professional practice. It will 
also cover concepts of science communication and 
public engagement with science. 

Compulsory 

3 Advances in 
Nutrition Research 

30 6 In this unit you will explore new and recent advances in 
nutrition research. Topics will cover the use of certain 
supplements for health or sports performance, the 

Compulsory 
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health effects of non-nutritive components of the diet, 
the use of technology in analysis of samples or data and 
the interaction between nutrients and genes. 

3 Public Health 
Nutrition 

30 6 In this unit you will expand your knowledge on public 
health nutrition to areas surrounding food and nutrition 
for the health of the UK population plus a wider view of 
global nutritional health. The role of the environment, 
media and public health policies on population nutrition 
will be investigated. 

Compulsory 

3 Nutrition Research 
Project 

30 6 This unit is the culmination of all the practical, analytical, 
literature and presentation skills you have developed 
during your degree. Your project will run over two 
semesters and you are expected to spend a minimum of 
one full day each week (in terms of hours) working on 
your project. 

Compulsory 

3 Professional 
Practice 3 

30 6 This unit is the final one in the Professional Practice 
series that you have covered throughout your course. 
The unit focuses on the implementation of the theories, 
concepts, skills and tools you learned in the first unit and 
applied in the second unit. In this unit you will work with 
real clients under supervision. You will investigate how 
to work with food, nutrition or public health policy and 
how to incorporate evidence into your professional 
practice. This unit also covers the skills, procedures and 
practical advice on establishing a business, marketing, 
sales and cash flow forecasting. 

Compulsory 

 

11. TEACHING & LEARNING 

TEACHING & LEARNING ACTIVITIES  

This course makes use of a wide variety of teaching methods to acquire the knowledge and develop the skills you need 
to successfully progress through the course and to achieve the qualification. Lectures, tutorials, seminars, practical 
classes and clinic-based experience are applied in a variety of ways, so that you gather, interpret, discuss and reflect 
on your learning.  

At Level 4 lectures, seminars and practical classes are used to deliver and discuss concepts. Lectures will typically 
involve the whole of your cohort of students in each class. Tutorials and clinic-based activities are used for problem-
based learning and will involve small groups of 3 to 5.  

At Level 5 lectures, seminars and practical classes are used to deliver and discuss concepts. Lectures will typically 
involve the whole of your cohort of students in each class. Tutorials and client-based activities are used for problem-
based learning and will involve small groups of 3 to 5. 

At Level 6 lectures and seminars are used to deliver and discuss concepts. Lectures will typically involve the whole of 
your cohort of students in each class. Tutorials are used for problem-based learning and will involve small groups of 
up to 5 students. Your research project and client-based activities will involve being part of a small team with a greater 
staff to student ratio depending on the activity. 

INDEPENDENT LEARNING 

When not attending scheduled teaching sessions you are expected to continue learning independently through self-
study in your own time and will typically involve: 

• Undertaking your own research and reading around subject areas using textbooks, journals and online resources. 
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• Participating in and completing digital learning activities. 

• Collaborating with your peers to complete group activities. 

• Practising practical skills with your peers. 

• Undertaking research in the library or online and preparing for your assessments and examinations  

Your independent learning is supported by a range of facilities including the UCO’s Library, the Virtual Learning 
Environment and ICT facilities. Guidance and advice to develop effective independent learning skills is also provided 
by our Student Learning Advisor. 

OVERALL WORKLOAD 

Your overall workload consists of class contact hours, independent learning, assessment activity and practice-based 
learning. Each unit credit equates to 10 hours of study time and although your actual contact hours may vary between 
units the following information gives an indication of how much time you will need to allocate to different activities at 
each level of the course: 

 

TEACHING STAFF 

The core teaching team on this course (Course Leader and Unit Leaders) are all Registered Nutritionists on the UK 
Voluntary Register of Nutritionists held by the Association for Nutrition. Most of the staff teaching into this course 
hold a Doctorate level qualification. They have taught and researched in a variety of fields including academia, nutrition 
science research, the food industry and public health nutrition both nationally and internationally. This breadth of 
experience allows the curriculum to benefit from recent research and multi-institute experience. 

LEARNING RESOURCES 

To support you in your learning you will have access to a range of Learning Resources which include: 

• The Library & Library Services: Staffed by an experienced team of librarians, all of whom are on hand to assist 
students to locate appropriate resources, the Library seeks to support your academic development and aims to 
promote self-directed, independent, active, and continuing education. The Library is a bright and open space, with 
room for private study and group work and is open all year, including during vacation periods and at weekends 
when teaching is taking place or when assessments are due to ensure that all available resources are accessible 
to you when you need them. Computers in the Library provide Internet access to academic resources and medical 
databases, for which assistance and training is available, in addition to numerous power points and Wifi for using 

Year 1 (Level 4)

Per Week

•An average of 16.5 Hours of Teaching, Learning 
& Assessment Activity

•An average of 21.0 Hours of Independent Study

Year 2 (Level 5)

Per Week

•An average of 13.3 Hours of Teaching, Learning  
& Assessment Activity

•An average of 24.3 Hours of Independent Study

Year 3 (Level 6)

Per Week

•An average of 12.1 Hours of Teaching, Learning  
& Assessment Activity

•An average of 25.4 Hours of Independent Study
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your own mobile devices. Your applied anatomy and physiology unit is enhanced by access to an extensive library, 
with a unique collection of texts, audio visual materials and anatomical models. 

• Microsoft Office 365: You will benefit from a UCO Office 365 account for your personal use throughout your time 
at the UCO. This allows you to use a range of Microsoft Office Apps (including Word, Excel, PowerPoint, OneNote 
etc.) on the computers provided in our ICT suite and study areas and on your own mobile devices. You are also 
provided with storage space on Microsoft One Drive and a Microsoft Outlook email account. 

• UCO Email Account: You will be provided with a UCO email address and account using Microsoft Outlook which 
you will use for easy communication with your colleagues, tutors and UCO staff. You will benefit from the calendar 
function of Microsoft Outlook that provides you with live updates and notifications about your course activities. 

• Virtual Learning Environment (VLE): Your study materials, lecture notes and other useful learning resources will 
be provided to you through the UCO’s VLE. Accessible via the internet, you are able to access this anywhere, 
anytime. 

12. ASSESSMENT & FEEDBACK 

ASSESSMENT 

Each unit normally contains at least one practice or ‘formative’ assessment for which you will receive feedback from 
your tutor enabling you to monitor and review your understanding and progress. Grades of formative assessments do 
not count towards your final mark.  

Each unit also normally contains at least two formal or ‘summative’ assessments for which you will receive a grade 
which will count towards your final mark.  

A range of summative assessment methods are used to enable you to demonstrate your knowledge, understanding 
and competence and include coursework (where you are required to produce a written piece of work that you work 
on over a set period of time and submit for marking), written examinations (where you are required to answer a 
question paper under examination conditions) and practical examinations (where you are required to demonstrate 
your knowledge and skills to an assessor). 

Types of summative assessments for this course include: 

• essays 

• presentations 

• report writing 

• case study interpretation 

• academic examinations 

The approximate percentage of the course by each of these assessment methods is as follows: 

Year 1: 70% Coursework 30% Written Exams 

Year 2: 80% Coursework 20% Written Exams 

Year 3: 80% Coursework 20% Written Exams 
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FEEDBACK 

You will receive feedback and a grade for all coursework and practical examinations. For written examinations you will 
receive a grade with feedback available on request from the Unit Leader. Feedback is intended to help you learn and 
you are encouraged to discuss it with your unit tutors. 

We aim to provide you with feedback within 30 working days for summative assessments. 

PROGRESSION & ACHIEVEMENT 

Progression criteria are used by the UCO’s Board of Examiners to determine whether you have achieved the required 
level and number of credits and any other requirements (such as practice-based hours) to progress to the next year of 
your course and to be awarded the course award.  

The progression criteria for this course are: 

1. You must achieve 360 credits with 120 credits at Level 6 to be awarded the BSc (Hons) Nutrition with Professional 
Practice. 

2. You must achieve a minimum of 30 credits by the end of each academic year. A student who has not attained a 
minimum of 30 credits by the end of an academic year will normally be regarded as not having made sufficient 
academic progress and will normally be recommended to withdraw from the course. 

3. You must normally complete the course in a maximum of 5 years. 

4. You must attempt all assessments within each unit.  

5. The pass mark for each assessment is 40%. 

6. You must achieve a minimum mark of 40% for all assessments.  

7. You must achieve an overall unit mark of 40% or above to pass the unit and be awarded the appropriate number 
of credits for that unit. 

8. An assessment awarded a mark of 0% will result in an automatic failure of the unit, even if the overall unit grade 
is a mark of 40% or above. 

9. Failure to submit an assessment or attend an exam will result in a mark of 0% being awarded which equates to an 
automatic failure of that assessment and that unit, even if the overall unit mark is 40% or above. 

10. Any assessment awarded a mark of less than 40% results in a resit of that assessment. All resit assessments are 
awarded a maximum (capped) mark of 40%, however you will be provided with the mark that the work would 
have received prior to being capped. 

11. Any resit assessment awarded a mark of less than 40% results in a retake of that unit in its entirety over the next 
academic year.  

12. Only one resit attempt is permitted per year, and normally only within the resit assessment period scheduled at 
the beginning of the academic year.  

13. You are not permitted to retake an assessment to improve your grade. 

DEGREE CLASSIFICATION  

This course is classified to reflect your overall level of performance and attainment in relation to your: 

• Knowledge and understanding 

• Cognitive skills 

• Practical skills 
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• Transferable skills 

You may achieve a First Class, Upper Second Class, Lower Second Class or Third Class degree. 

In order to determine your overall level of performance and attainment the following calculation is used: 

Each overall unit percentage is given a value that is weighted in relation to the number of credits the unit carries. Level 
6 units are also counted at twice the value of Level 5. The total score for each student is calculated as follows: 

Total Number of Points of Level 5 Units (Level 5 Credit Value x Overall Unit Mark (%)) 

+ 

Total Number of Points of Level 6 Units (Level 6 Credit Value x Overall Unit Mark (%) x2)) 

= Total Number of Points Awarded 

The maximum number of points available is 36000. This theoretical maximum is calculated on each unit mark being 
100% and then multiplied by the credit value. 

The range of scores for which a classification may be awarded therefore is between 36000 and 14400. 

Classifications are awarded within 4 bands within this range: 

• First (70% +): 25200 - 36000 

• Upper Second (60% - 69%): 21600 - 25199 

• Lower Second (50% - 59%): 18000 - 21599 

• Third (40% - 49%): 14400 – 17999 

The overall percentage achieved by an individual student can be calculated as follows: 

Total Number of Points Awarded / 36000 x 100. 

EXIT AWARDS 

If you are unable to complete the course in its entirety for example due to personal circumstances, you may be eligible 
to receive an exit award that recognises the number of credits and level of learning that you have achieved. 

The Exit Awards for this course include: 

Exit Award Criteria for the Exit Award 

Certificate in Higher Education in Nutrition 120 UK / 60 ECTS Credits at FHEQ Level 4 

Diploma in Higher Education in Nutrition 240 UK / 120 ETCS UK Credits with at least 90 UK / 45 ECTS Credits 
at FHEQ Level 5 

BSc in Nutrition 300 UK / 150 ECTS Credits with at least 60 UK / 30 ECTS Credits at 
FHEQ Level 6 

BSc (Hons) Nutrition with Professional Practice 360 UK / 180 ECTS Credits with at least 90 UK / 45 ECTS Credits at 
FHEQ Level 6 
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13. FURTHER STUDY & EMPLOYABILITY 

The demand for high-quality nutrition professionals with a strong scientific understanding and who have the 
appropriate skills to work within and alongside traditional healthcare professionals is growing exponentially. 

The unique structure and content of this course ensures graduates will be particularly well adapted to work within 
multidisciplinary healthcare teams, supporting a diverse cohort of clients with complex needs. 

Graduates will also be well equipped to work as self-employed nutrition professionals; within the food industry 
developing nutritional products; as employees of the NHS; as researchers; as advisors to Government and public health 
organisations. 

Graduates may also choose to progress on to further study at postgraduate level (for example, MSc Dietetics or MSc 
Sport and Exercise Nutrition), pursue areas of specialism, or move into teaching at further education level. 

14. STUDENT SUPPORT  

ACADEMIC SUPPORT 

The UCO recognises that students new or returning to study at higher education level can be challenging. You will need 
to take more responsibility for your own learning, be responsible for attending classes and completing assessments 
on time and for participating in group and individual learning activities. 

The UCO’s experienced Student Learning Advisor is available to help you develop the study skills you need to reach 
your full potential at the UCO and beyond. They provide individual sessions and group workshops on: 

• Understanding your learning style 

• Goal setting and planning your studies 

• Self-directed study 

• Academic reading, writing and referencing 

• Effective literature searching 

• Developing communication skills 

• Time management 

• Note taking  

• Revision, exam and memory techniques 

• English as an additional language 

• Studying with Dyslexia or Specific Learning Difficulty 

You will also have full access to your Course Leader, Units Leaders and tutors with whom you will be able to discuss 
your studies and academic progress within and outside of teaching sessions. 

You will also be allocated an Academic Tutor for the duration of your course who will meet with you on a regular basis 
to support and assist you throughout your studies. They will help you to evaluate your own learning, set learning goals 
and make action plans to achieve those goals.  

PASTORAL SUPPORT 

Our dedicated Student Support Team operate an Open-Door Policy that means you are welcome at any time to discuss 
issues that may be affecting your studies or wellbeing and are always willing to listen and support you through any 
difficulties. 
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Our Student Support Officer is committed to strengthening mental health, wellbeing and disability support within the 
UCO and provides a confidential and impartial service on a wide variety of issues which may directly or indirectly affect 
your studies including: 

• Providing a welfare advisory service and to advise staff on related matters. 

• Providing specialist advice, information and support about student finance and assisting students in 
sourcing other funding from external organisations such as educational charities. 

• Providing specialist advice, information and support about students’ physical and mental health and 
wellbeing, including personal issues related to family, relationships, identity, gender and sexuality. 

• Providing advice and information about accommodation, living arrangements and travel. 

• Advising on Higher Education student finance, bursaries, and loan schemes available within the UCO. 

• Providing a confidential impartial service, where no information is disclosed without students’ written 
consent. 

• Referring students on to appropriate help within the UCO and the local community. 

In many cases where personal circumstances have an impact on your studies, reasonable adjustments and individual 
learning plans can be made to enable you to continue studying and fulfil your potential. 

Our fully qualified Counsellor also provides a counselling service to help you if you feel overwhelmed or experience 
psychological or emotional difficulties throughout your studies. Appointments to use this confidential service are free 
and anonymous. 

FINANCIAL SUPPORT 

The UCO recognises that studying for a degree involves a significant financial commitment and that sometimes 
changes in circumstances can be difficult financially. 

We therefore offer Course Fee Discounts for early payment of tuition fees and former UCO students and Payment 
Plans for self-funding students who wish to spread the costs of their fees out over a nine month period. 

For students who face unforeseen financial difficulties whilst they are studying with us we offer a limited number of 
Grants, Bursaries, Funds and Interest-Free Loans that are available for those in need.  

Out Student Support Team also offer advice and guidance on budgeting and other sources of funding from external 
organisations such as educational charities. 

DISABILITY SUPPORT 

The UCO welcomes students with a disability or specific learning difficulty and has enabled many such students to 
successfully complete the course and fulfil their potential.  

If you have a disability or specific learning difficulty, you are recommended to disclose this on your application form 
and / or to inform our Admissions Team or contact our Student Support Team confidentially in writing. This will help 
us to provide you with advice and guidance about how we may be able to support you throughout the admissions 
process and throughout the course.  

A review of your needs may be undertaken by our Student Support Officer, who may take advice from an occupational 
health or health care professional, to ensure that you can achieve your full potential at the UCO on your chosen course, 
and to determine reasonable adjustments that can be offered to you, such as: 

• Documents in your preferred format, font and size 

• Adjustable desks and chairs 

• Extra time in exams 

https://www.uco.ac.uk/courses/course-fees/discounts-and-payment-plans
https://www.uco.ac.uk/courses/course-fees/discounts-and-payment-plans
https://www.uco.ac.uk/courses/course-fees/discounts-and-payment-plans
https://www.uco.ac.uk/life-uco/student-support/financial-support
https://www.uco.ac.uk/courses/how-apply
https://www.uco.ac.uk/life-uco/student-support/disability-support
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• Working from a laptop in exams 

• Using a scribe in exams 

• Taking an exam in a separate room 

• Rest breaks during exams 

• Assistive technology 

• Providing staff training and awareness raising 

• Providing study skills support 

The Student Support Officer also provides a confidential and impartial support service to all students with a declared 
disability, by initiating and supporting students through the process involved in applying for Disabled Students’ 
Allowance (DSA). DSA covers any extra study-related costs you incur due to an impairment, mental health condition, 
or learning difficulty. It is neither a benefit nor a loan, so doesn’t need repaying. 

We recognise that you may not know whether you have a disability or learning difficulty that affects your studies until 
after you start the course. If this is the case, you are recommended to discuss this with the Student Support Team who 
may arrange for you to undertake a full diagnostic assessment.  

15. COURSE FEES, ADDITIONAL COSTS & VALUE FOR MONEY 

COURSE FEES 

The course fee for the course is published here: https://www.uco.ac.uk/courses/bsc-hons-nutrition-professional-
practice  

Our Course Fee Policy details essential information relating to tuition fees and fee payment which you are strongly 
recommended to read and understand. 

ADDITIONAL COSTS 

You should be aware that there may be other costs associated with your course in addition to the course fees. For 
this course these include: 

• Disclosure & Barring Service (DBS) Check at Registration: £50.00.  

• Accommodation and living costs: The UCO does not currently offer student accommodation but can offer advice 
and support about this and general living costs on our Additional Costs webpage (these will be variable and 
dependent on your choice of accommodation and lifestyle). 

• Refreshments / Lunch: The UCO does not currently offer a full canteen service, but does provide students with 
free filtered water, tea, coffee, milk and kitchen facilities to prepare your own food. There are also plenty of 
local cafes and supermarkets where you can purchase food and drink at your own expense. 

• Travel costs: You will need to consider the cost of travelling to and from the UCO from your accommodation and 
between the UCO and Community Clinics. This will be dependent on the type of transport available to you and 
the distance travelled. 

• A Locker Key: The UCO provides students with the option of storing their belongings in a locker at the UCO 
which costs £10.00. This is refunded when you no longer need the locker or are no longer a student at the UCO. 
If you lose your locker key, you will be required to pay £10.00 to cover the cost of a replacement. 

• Replacement Student Card: You will be provided with a UCO Student Card when you register for your course, 
however if you lose this you will be required to pay £10.00 to cover the cost of a replacement. 

https://www.uco.ac.uk/courses/bsc-hons-nutrition-professional-practice
https://www.uco.ac.uk/courses/bsc-hons-nutrition-professional-practice
https://www.uco.ac.uk/courses/course-fees/tuition-fee-policy
https://www.uco.ac.uk/courses/course-fees/additional-costs
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• Texts: Our library is well stocked with textbooks and you are provided with free online access to journals and e-
books which should meet your learning needs for this course, however if you wish to purchase your own texts 
the cost of this to you will be dependent on your preferred supplier. 

• Computer / Laptop / Storage Devices: You will require access to a computer and the internet to access the UCO’s 
Virtual Learning Environment, online learning resources, participate in online discussions, email your tutors and 
colleagues and prepare and submit written assessments. Our ICT suite contains desktop computers and internet 
access for your use in addition to your own personal Microsoft OneDrive storage area, however if you wish to 
purchase your own laptop, storage device or use the internet at home the cost to you will depend on your 
chosen supplier. 

• Printing / Photocopying: The UCO provides you with £12.00 of free printing / photocopying credits each year, 
however once you exceed this allowance you will need to pay for these costs yourself (£0.05 per colour sheet 
per side and £0.005 per black and white sheet per side). 

• Graduation Ceremony: You will be required to hire your Graduation Robes which costs approximately £55.00. If 
you wish to invite friends and family to the Graduation Ceremony ticket prices per person are as follows: Adult 
(£35.00), Child Aged 6- 16 Year (£15.00) and Children Aged 5 Years and Under (Free). Graduation costs are 
reviewed annually, and these prices are indicative. 

• Clinic Uniform: You are required to wear a white clinic coat within the clinic environment which cost from 
£15.00 - £30.00 depending on your choice of supplier. 

VALUE FOR MONEY 

We recognise that you make a significant financial investment by studying at the UCO and that you may be interested 
to know how your Tuition Fees are invested into the UCO. We believe that sound investment of your Tuition Fees and 
careful management of the UCO’s finances will ensure that you receive the best return by providing you with: 

• A high-quality academic and student experience 

• An academic community that is diverse, inspiring and culturally vibrant, stimulating, healthy, safe and 
supportive. 

• Knowledge and skills that will serve you over a lifetime 

• Enhanced employment prospects 

To learn more about the UCO’s finances and how we invest your Tuition Fees, visit our Value for Money webpage. 
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